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Grower's Manual: A Template for Grower Cooperatives
Abstract
This Grower’s Manual was originally developed by GROWN Locally, a producer cooperative in northeast
Iowa, to establish standards for pre ‐ and post ‐ harvest practices and the product specifications used with local
foodservice establishments. Adhering to these methods and standards allowed GROWN Locally’s growers to
pass their internal audit, and their facility to be GHP certified.
In July 2011, the Manual was purchased by the Leopold Center for Sustainable Agriculture and revised and
reformatted to serve as a model for other cooperatives and regional food systems groups. The revision process
included a review of Extension, state, and federal food safety publications and consultation with ISU
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VI.	Mock	Recall	
The GROWN Locally manual did not address recall situations, but they are a major concern, even for 
small growers. 
 
Although a majority of the news headlines about food safety recalls involve large companies, millions of 
products and potentially high numbers of illnesses, small farmers need to be prepared for a recall 
situation. It’s a good idea to complete a mock recall every year to test the plan you have in place.  
 
Recalls are voluntary procedures conducted to identify and recover potentially adulterated, misbranded 
and/or hazardous foods from trade and/or consumer channels effectively. A mock recall is a simulated 
recall exercise with a time limit to complete the entire exercise (i.e. 2 hours). 
 
The following checklist for a mock recall is from Audrey Kreske, North Carolina State Extension food 
safety associate (http://gapsmallfarmsnc.wordpress.com/2011/08/19/you‐want‐me‐to‐call‐my‐buyer‐
and‐say‐what‐mock‐recall/ ) 
1. Be sure names and phone numbers of customers who need to be contacted are available and 
current. *For farmers with only one CSA program, you should know their main contact and a 
back‐up for them. 
2. Be sure of names and phone numbers of media representatives, proper authorities (Food and 
Drug Administration, state department of agriculture, etc.), and legal council. 
3. Identify the problem and assess the health risks. 
4. Determine the products and lot numbers involved. 
5. Determine quantities involved. 
6. Determine current inventory on the premises. 
7. Determine the amount of product in the marketplace. 
8. Identify the customers who have received the product. 
9. Collect pertinent documentation regarding the affected product.*Inputs and outputs of affected 
field, notes on unusual events (flooding, wildlife activity, etc). 
10. Determine the percent effectiveness of the mock recall. 
The total amount of suspect product must equal the sum of the product shipped and the amount 
still in inventory. 
 
B + C + D  x 100 = % Effectiveness 
       A 
A – total amount of product produced 
B – Amount still on inventory 
C – Amount delivered to customers 
D – Incidental usage (product dropped on ground, etc.) 
 
11. Outline the shortcomings in our recall plan and what corrective actions will be taken.  
*For example, taking longer than 2 hours and not being able to account for 100% of the product. 
*Testing these programs is the best way to ensure their effectiveness and to best ensure 
preparedness for an actual recall. 
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VII.	Resources	
 On‐Farm Food Safety Project, tool to help producers create customized food safety plans [a 
project of FarmilyFarmed.org and the USDA] http://www.onfarmfoodsafety.org  
 
 Produce Fact Sheets, UC Davis: http://postharvest.ucdavis.edu/producefacts/ 
 
 Temperature Logs, ISU Extension: 
http://www.extension.iastate.edu/HRIM/HACCP/restaurantsflowoffood.htm 
 
 Wholesale Success, FamilyFarmed.org: http://www.familyfarmed.org/wholesale‐success/ 
 
 Insurance resources, North Carolina State: http://ncsu.edu/enterprises/ncfreshproducesafety 
 
 Mock third‐party GAP audit, North Carolina State: 
http://plantsforhumanhealth.ncsu.edu/extension/marketready/ncfreshproducesafety/mock‐
third‐party‐audit‐for‐GAPs‐certification.php 
 
 Guide to Minimize Microbial Food Safety Hazards for Fresh Fruits and Vegetables, Food and Drug 
Administration: 
http://www.fda.gov/downloads/Food/GuidanceComplianceRegulatoryInformation/GuidanceDo
cuments/ProduceandPlanProducts/UCM169112.pdf 
 
 “Safe Food Is YOUR Job—Health and Hygiene Tips for Food Handlers,” ISU Extension PM 1419: 
http://www.extension.iastate.edu/Publications/PM1419.pdf 
 
 “What Producers Should Know About Selling to Local Foodservice Markets,” ISU Extension PM 
2045: http://www.extension.iastate.edu/Publications/PM2045.pdf 
 
 “On‐farm Food Safety: Cleaning and Sanitizing Guide,” ISU Extension PM 1974C: 
http://www.extension.iastate.edu/publications/PM1974C.pdf 
 
 Opening Markets: Blog about North Carolina State Extension Food Safety Project 
http://gapsmallfarmsnc.wordpress.com 
 
 “You want me to call my buyer and say what? Mock Recall,” Opening Markets, North Carolina 
State Extension, http://gapsmallfarmsnc.wordpress.com/2011/08/19/you‐want‐me‐to‐call‐my‐
buyer‐and‐say‐what‐mock‐recall/ 
